
beer
sixpoint sweet action, cream ale (5.2 abv) 7
sixpoint the crisp, pilsner (5.2 abv) 7
ommegang witte, wheat ale (5.2 abv) 7
original sin hard cider (6.0 abv) 7 gf
kelso imperial ipa (10.0 abv) 9
bronx brewery no resolution ipa (7.6 abv) 7
bell’s kalamaZoo stout (6.0 abv) 8
greenport harbor brewing co. tidal lager (4.7 abv) 7
kombrewcha, hard kombucha (3.2 abv) 7 
berry hibiscus, lemongrass lime, royal ginger

wine
red
shiraZ, taltarni, 2014, australia 11 / 40
malbec, don david, 2016, argentina 12 / 44
rioJa, luis alegre koden, 2015, spain 11 / 40
bordeaux, château auguste, 2015, france (organic) 12 /44
cabernet, santa julia, 2017, argentina (organic) 10 / 37
cabernet, mt. tabor, 2014, galilee (kosher) 12 / 44
nero d’avola, ‘alto’, tentuta rapitalà, 2014, sicily 56

white
white blend, ‘invita’, elvi, 2011, spain (kosher) 12 / 44
pinot grigio, santi sortesele, 2017, italy (organic) 11 / 40
chardonnay, ‘mirth’ corvidae, 2017, italy (organic) 11 / 40
sauvignon blanc, kato, 2017, new zealand 11 / 40
sauvignon blanc, lardiley, 2015, france (organic) 10 /37
riesling, steinbock, 2017, germany 10  / 37
pinot blanc, the four graces, 2014, willamette valley 56
bourgogne blanc, olivier leflaive, ‘les sétilles’ 2015 65

sparkling / rosé
grenache rosÉ, notorious pink, 2017, france 12 / 44
prosecco, lamberti, italy 12 / 44
sparkling rosÉ, lamberti, italy 12 / 44

fresh juice
fruit juice 6 / 10
green juice 8 / 13 
ask your server for today’s juice options.
mix it with your favorite liquor!

juice flight 8
choice of 3 juices green juices +1

fresh baby coconut 8 
served with a shot of plantation rum 15

spirits
vodka
grey goose 13
tito’s 11

gin
dorothy parker 11
hendrick’s 12
tanQueray 11

tequila
espelon 11
ilegal meZcal 13
sauZa (silver) 11
tres generaciones aÑeJo 14
tres generaciones plata 14

rum
plantation 3 star (silver) 10
barbancourt 3 star 4 year 11
myers’s (dark) 14

whiskey/bourbon
bulleit bourbon 12
Jack daniels 11
Jameson 11
rittenhouse rye 10

scotch 
Johnnie walker black 14
laphroaig 10 yr 15
oban 14 yr 17

liqueur
baileys almande 12
barsol pisco 12
campari 11
cointreau 12
Frangelico 12
hennessy 13
st germain 12

cocktails
the frida 14
sauza silver, lime, jalepeño, triple sec

the hemingway 14
plantation silver rum, fresh mint, lime, soda, seasonal fruit

the chekhov 14
tito’s vodka, fresh ginger, lime, soda

the willie dixon 14
bulleit bourbon, seasonal fruit, lemon, bitters, soda

the fitzgerald 15
hendrick’s gin, green juice, lemon, prosecco

the iris chacón 14
white wine, fresh juice, seasonal fruit

the deee-lite 15
tito’s vodka, chocolate, chocolate liqueur, coconut cream



bigs
classic blt 16
rosemary ciabatta, mayo, romaine lettuce, shiitake 
bacon, tempeh bacon, tomato, choice of hand cut fries 
or salad add avocado 4

happy shrimp po’ boy 16
popcorn fried seitan, shredded lettuce, tomato, pickles, 
housemade remoulade, toasted french bread, choice of 
hand cut fries or salad add avocado 4

uvk quarter pounder 17
roasted mushroom barley patty, fried shallot rings, 
housemade special sauce, tomato, pickles, romaine 
lettuce, potato bun, choice of hand cut fries or 
salad add avocado 4 add shiitake bacon 3  
add numu mozzarella 3

chick-un avocado ranch salad 19 
chopped romaine, avocado massaged kale, garlic 
croutons, southern fried seitan, cherry tomatoes,  
ranch dressing sub buffalo fried seitan 2

green curry 22
coconut milk infused with lemongrass, galangal, makrut 
lime leaves & thai basil with green peas, sweet peppers, 
fresh garlic, japanese eggplant, crispy fried tofu,  
jasmine rice (gf) available spicy as hell

urban macro bowl  18
garlic mustard marinated tempeh, sautéed kale,  
herbed quinoa, arugula, roasted carrots, creamy cashew 
beet dressing (gf) add avocado 4

seitan & gravy 22
peppercorn encrusted seitan steak smothered in 
mushrooms & onions, rosemary gravy, mashed 
potatoes, sautéed broccolini

chick-un & waffles 22
southern fried seitan, sautéed garlic kale, crispy belgian 
wa√e, maple mustard aioli option to add maple syrup

double decker tacos 23
crispy corn tacos, roasted garlic refried pinto beans, 
soft shell tortilla, seasoned ground seitan, lettuce, 
guacamole, diced cherry tomatoes, chili lime aioli, 
yellow rice

lasagna 23
brown rice noodles, housemade marinara, sunflower 
tofu ricotta, carrots, kale, zucchini, numu mozzarella, 
cherry tomatoes (gf)

smalls
soup du jour 7
housemade chili 8 (gf)
over rice 4

fried okra 8
breaded, seasoned and fried okra, ranch dressing

brussels sprouts 9
oven roasted brussels sprouts, 100% maple syrup,  
whole grain mustard (gf, sf)

crispy garlic broccolini 9
sautéed broccolini, lemon juice, crushed red pepper, 
shallots, fried garlic slices (gf, sf) 

mexican street corn 7 / 14
charred corn on the cob, chili lime aioli, cilantro,  
crumbled cotija  (gf) for 1 or 2

hand cut fries 6
chili cheese fries 10
tempeh-kidney bean chili, house made cheddar

buffalo wings 8 / 12
seasoned seitan, hot sauce, ranch dressing

chickpea hush puppies 13
mashed chickpeas, shredded artichoke hearts, herbed 
breadcrumb crust, house-made remoulade, green onion

rainbow rolls 13
shredded purple cabbage, bell peppers, watermelon 
radish, rainbow carrots, thai basil, peanut sauce (gf)

mac n’ cheese 14 
cashew cheese sauce, numu mozzarella, elbow 
macaroni, smoked paprika, herbed bread crumb 
topping add shiitake bacon 3 add seitan 6

jackfruit quesadilla 15 
seasoned jackfruit, numu mozzarella, grilled peppers, 
pico de gallo, sour cream add guacamole 3

gf - gluten free | sf - soy free

please tell your server if you have any allergies.

please note: our kitchen prepares products that 
contain gluten, nuts, and soy. since daily operations 
involve shared cooking and preparation areas, 
we cannot guarantee that any menu item will be 
completely free of these ingredients.

sorry, no substitutions!

a 20% gratuity will be added to parties of 5 or more.

there is a 4 card limit when paying. 

beverages
drip coFFee 3 / iced coFFee 4 
iced tea 4.5 / hot tea 4
housemade iced chai 5
saratoga sparkling water (28oz bottle) 7
soda (ginger ale, cola) 3.5 / ginger beer 5
Juice (cranberry, orange) 4.5


